ABSTRACT This experiment was designed to evaluate effects of Dandelion (Taraxzcum coreanum) and Dandelion fermented probiotics medium on the growth performance and meat quality in broiler chicks. A total of 150 "Ross" broilers，1-day old, were assigned to 5 treatments in a completely randomized design. There were 5 replications per treatment and 6 broilers in each replication for 5 weeks. The dietary treatments included a control (Dandelion and Dandelion fermentation was not added), antibiotic (0.05 chlortetracycline was added), 1.0% Dandelion supplementation and 0.5 and 1.0% Dandelion fermented probiotics, respectively. There was no significant difference in final body weight, weight gain, feed intake, and feed conversion ratio of broilers fed diets containing antibiotics, 1.0% Dandelion supplementation and 0.5 and 1.0% Dandelion fermented probiotics. The total cholesterol, HDL and LDL in plasma and meat cholesterol content was not affected by 0.5 and 1.0% Dandelion fermented probiotics and 1.0% Dandelion supplementation (P>0.05). The oleic acid content was significantly increased in 0.5% Dandelion fermented probiotics compared to that of the control (P<0.05). As a result, Dandelion and Dandelion fermented probiotics result in the influence on decreasing cholesterol in blood, particularly when adding probiotics, oleic acid that is the important factor in taste testing of meat increases thus the quality and taste of the chicken meat could be improved with the effect. 
료 요구율은 사료 섭취량을 증체량으로 나누어서 구하였다. Vitamin A, 9,000,000 IU; Vitamin D3, 2,100,000 IU; Vitamin E, 15,000 IU; Vitamin K, 2,000 mg; Vitamin B1, 1,500 mg ;Vitamin B2, 4,000 mg; Vitamin B6, 3,000 mg; Vitamin B12, 15 mg,; Pan-Acid-Ca, 8500 mg; Niacin, 20,000 mg; Biotin, 110 mg; Folic-Acid, 600 mg; Co, 300 mg; Cu, 3,500 mg; Mn, 55,000 mg; Zn, 40,000 mg; I, 600 mg; Se, 130 mg. 2) Calculated values. (Vernon 등, 1970) . 
2) 체조성

육계의 체조성은 사양 시험 종료 직후 각 처리구에서 평
4) 맹장내의 미생물 검사
